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salad oil; one tablespoon of melted

granulated, the yolks of two eggs, two |

tablespoons of flour; mix all together

utea in vour last letter, "The Man-

aftier fhmily. it was in April-of the spring 19— was lame, b A
e L few steps fromg ghat there waS an estrangment  Dbe- wl:fﬁ Bn%m mwg;m‘:: ’ ) . g 2
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8t covers babive est of vou | lettuce leaves two eggs and return to the oven and | when you can dream, or See visionsz, | Mock Cherry Pie—Plck over and BLOOMS.
hi i J LITTLE DAISY. brown. This s very mice. as you did in the fourth case cited ‘n|Wash two cupfuls of crunberries and 1)
As Joseph was a-will South. Canterbury, Corn Muffins—One egg, one-half cup | your letter! Kven to the names, it|c0okK in half a cup of water till broken, | paar Editor and Seecial Corner Sta-
Thou still the anz - - *

OAT MEAL BREAD.

corn meal, one cup flour, one teaspoon
baking powder, two tablespoons gran-
ulated sugnr, one cup sweel milk, two

fits hubby ang I and we have done
about that way all through our mar-
ried life; and we find it a very good

then press them through a sieve. To
one cup of cranberry pulp add one
cup of sugar and one cup of chopped

ters: Our rainy
this sear thero is a rt rain ﬂ'z?n

has begun and

few £  Our wint has started
c < Torrant Editor of Social Corner: 1 saw in the | teblespoons melted butter, salt way to do, and would advise others to | Faisins. Bake with two crusts. cﬂde‘rh{hm: last sm?- a fire. of
Then be you glad, good ,.-.r and '_rl_a:; Soclal Corner & request for a recipe PAULA, begin life the same way, and save all Old Fashioned Apple Dmnnlinso— briquets night and mo feels good,
AL this time of the o o vhe BRG] for eatmenl bread, so thought I would disputes. Peel and core as many tart apples as| 1 stacted a letler to you about twe
m HEnL you up your Feant e |sen@ one in: HOW TO MAKE CHRISTMAS Hetsy Bobbett: Yes, 1 found a few|vou wish to make dumplings, Fill a|months aga. I wanted to tell you
his Star it sh j SN FIR, Ostraeal BrbadBour 1 -quart- of worms in those chestnuts; h}:t Wwhy | granite kettle half full of water and |about all the different fruits. Ths
Sent in by DO . boliing water over two cups, of roiled MERRY. didn't you remind me of them? I felt|jet come to a buil while making the | melons 1 think were nicest and

ot one good half cup of molasges.

dreadfully when I thought of them.

dum!lns& Make a firm blacuit dough,

cheapeat Teoverhad seen,

we also at

mal = " o , - ’ Dear Soclal Corner Friends:--|. Enid: I sent you n leiter and it|pin smail pleces 80 many of them. Th were the lu-
INQUIRIES AND ANS s e D T e o caspoon | Merry Christmas to each and every | returned to me again, 50 now: will A Mot qufn?:‘er " Toch thick. | ecions. bl watermelons, “and seves!

BALSAM FIR: Card sod | Slsters:  Al- | tablespoon lard. mix together and let (ﬁm .l’u't‘ :ﬂraw sug{:lﬁm for the| walt for future ;addrcss. tm cover the apples sscurely, pinching | kinds of mushmelons, or  cantelopes,

Thanks. ks time since | stand ontil Tukeworm: then add 1 yeast L <o pute. gt Merry Widow: How many times Ijedges of the doush down well. When | which they are called most often here.

es received. MRS Sorinl Corner | pirke dissolved i a little warm water | . - Sood. long loving letter filled with | have lived over that little visit we hadiall are coversd and water is boi | The Pergian melon ia 4 pew varisty,

| POINSETTIA: Curd the good |and four -enatal . ta, mike &'« sl oews of vourself and family will de-|at Aunt Abby's, and our ride on the|prick each dumpling with a fork and | large oval and yellow meated, and

meiled to Snowball

ifferent sis-

dough; as It softens in rising a great

fight thes absent relative or friend;
If you haven't time [for this, don't

rolley. I hope to meet you agaln

drop into the beoiling water, being

very sweet. At the jatter-part of the

Ay, it s Whors gome dny : lacing | season came casaba, inter
i PAULA: Ca’rd.l.-;"‘:d: o ¢ T Have lEs-.l':‘r-::lr..trl:ed.q"fli,r:f I"':i':ebztt"‘:s :111:";1!; :'inlci g‘r‘et the friendly mwe the pretty | J, E. T.: Where were Fou the other frvtﬁﬂl‘eﬂo{hm tt?!‘:dw:ll:gx :‘glipcuver kind which is ?: the mmﬂ,:'“’: Tha
E ed as you directod. B et in the morming shape into loaves, Bake | CLISimas cards carry so nicely. day. Grace and 1 did well; Dbetter|{Boil gently until apples are tender, | most common s yellowish green out-
- . H. K.: Cards recelved nitinle Mrs. | one hoor in oven not quite as hot as mi\ &mef s shot of Y;nmlf,‘_‘; than she expected; and we had a fine| remove carefully, strain and serve | side, =zhape and L oo 4. pumpkin,
= &5 you dlrecled. for wiheat bremd. This mikes three| oo ’p{;ﬂ’;’ “’mm“”“",g" n""’;“m_ _“gﬁo";”cm_ A bakes] ¥AIM With any desired sauce. ;r;lli_o flesh is & ‘Tf‘w’rﬁ?ﬂn‘f'}?‘ e
it T s e T Rk : pretty calendar, it will serve as a |.onions you will find the following way| Baked Apole Dumplings cuan mild pin“n;:lu: flavor.
L{i’ GHRISTMA iBE s your dos Cm;m P;e —Tukelone cun“rrt eream. | pleasant reminder of you the whole! very palatable: ﬁd&tm the ai:mehww, only bake in After wa tired of meloﬂlm were
1 A oy R the white of an egg beaten stiff; sweet- | year. pping pan a hot oven, . the gra I was 1o
- Sodtior A S OUr NAMOR| b o taste. Bake in two  crusts. A little pin ball may be made by ?lkod OTlou; Take medium sized| Apple Fritters—Mix and sift one and | find & ol Vinerera m&m.
- ﬁ: 1'suppuse the S 3, ta ot Sponge Cake—Three eggs beaten | covering i::'::o cil'ﬂllllrtpitﬁ;! of ﬂgg; g:e?wﬁraﬂlm-:‘{;ner: ot anm|2 balf cups of pastry flour, two tea- | the sweetest and nicest we  have.
5 . - rend for. Chisd:i phealatn light. 1 cup supgar, 1 teaspoon cream board w scraps of = or o spoons of baking wider and one-| They resemb
golog to send o fow & tartar. 1-2 temspoon =oda, 1-2 cup hot|material, piace together, sandwich | hour; then skim out the water, ar- ¥ le the some of

A very pretiy and

made by taklog i cumnio
cover over with a |
and then with =somu :
‘something similar; luiv;
as It im, and tie o how
next to the hanger,

covered with rivbon ¢

in anothor
well Leaten

waler, a Httle salt, 1 cup flour; put
water In last, flavor and bake, Very
wruml,

Vaivet Sponge Cake—DOne cup flour,
1 cup sugar, 2 ezgs well beaten, 1
teaspoon oream tartar, 1-2 teaspoon
sodn, & little salt, 1 teaspoqn lemon
or vanilla and lust add scant 1-2 cup

style, neatly overseam and N0l with
common pins which are always need-
el most. when not handy. Theese 1it-

tle pinuvlats may be carried In mi-

lady's hand-bag always ready for
use,

The present a2 farmer's wife sent to
her wealthy school friend was a

ringe in' a buking pan, put a piece
of butter in each one. o dash of pepper
und about one half pint of milk or
cream in the pan. Bake for one half
or three guarters of an hour or untfl
done. The more butter you use the
better they are

As conundrums seem to bE the

fourth teaspoon of salt. Add two-

thirds cup of milk gradually while

stirring constantly, and one egg well

beaten,. FPare and cut two medium
sized sour uppies in tiny pileces, Stir
apples into batter, Drop by spoon inte
hot deep fat and fry until delicately
browned. Drain and sprinkle with
powdered sugar.

: malagas,

you have tasted them, in elza, shape
and: pulp; but are very mioch Eweste
er, and have a brown tinge. 1 fwant
out to the vineyard with the owner
myself while he picked my order. The

braaches, were about three or

busheg as they seem mope like litile
trees, each pruned down .to 1..‘ . L

] feot high' I also saw a fow
£ty huug tsthlespoon rrider ity TS suckling plg, dressed in readiness for| pass word I will send in an ancient : ! .
Wﬂtﬂlﬂ: &ll.'r;w?—'“ ot i utier with |90 bolfing ‘water, S L. N, M ronsting. DAE small red apple was in | one: Dutch Anole Cake—Mix one cup of | ETOWing ch- T ] m
tnches long and abond Wit lemnogy Afysts ARS. L, N. M the pig’s mouth and cranberries were | Adam, God made out of dust, sicalded milk one-third cup of butter, .
mow . little safeiy pin oy 11_!; ALysiic. skewered In for eyes. You may be| But thought it best to make me first; |one-third cup of sugar and one-third ‘ i
R Nttis-ring: on e i

M is used for fan:

or brass will do), LRk

wanl fikvors, vanilla 0

h Bnuather, and so on,

Nut Creams—!101!

EGGLESS RECIPES FROM OLD
GLORY.

teaspoon soda, one cup chopped rais-
ins, on# teaspoon each of all kKinds of
spice and 2 1-2 cups flour \

Egaless Sour Milk Cake—One and

sure this lttle piz was thoroughly
aupreciated, and every one who sat
down to the feast voted the little

appropriately are appreclated.

For frlends near at hand, a Christ-
mas cake, fancy cookles or one of
those great, thick, delectable home-
made mince pies may be sent.

So I was made before the man,
To answer Qod's most holy plan.
My body God *1d make complete

And took from me that soul again.
For when from one the soul had fled,
I-was the same as when first made,
And without hands or leet or soul,

teaspoon of salt. When lukewarm add
one yeast cake broken in smail pieces,
two eggs, unbeaten and hread flour

Cover. Again let rise until light and
bake thirty minutes.

Apple and Celery Salad can be made
by using equal parts of apple and cel-

very slow abcut starting you

Mt -opod to tmm

rl.ed home’m Sor tweltn
Ian; up by and Lhe country friend of the lostess a|But without arms or legs or feet, to make & soft dough. Cover and let
h:ml’ur the wrn Poar. Fditor and Social Corner Sis- | “brick.” My ways and acts he did control, rise until mixture has nearly doubled T/ tho W&hom; ‘t"ﬁ'l“la Mm
;Im drese. t takDl - {ers: I hnve not written for some time, | A little glass of home-made Jelly | And to my body gave & soul tn bulk. Cut down, beat thoroughly, =i B
Pretty little pin . clUs) pot in the | hu as the sisters of the Social Corner makes o suitable present. Enclose it | A living being I became, cover and let rise again, ;hen::; :&wn .m the" Predil
s L O ere Bo o B O 2y - .
made of left-uver ple m L | were so zood as to remember me on|i? a small basket which may be se-| And Adam gave to me my name end spread evenly in a butte B ';\'oL‘n l'l.‘lc:' tha dried
and laces, mv  birthdss with cards, 1 wish to|cured for five or ten cents, and after- | I from his presence then withdrew, |ping pan and brush over with melted wl } 3
A nice box of hom 1 two ta- | thank ope fnd all for thelr kindness, | Ward used for trinkets. You might | And more of Adam never khew. buttel:. Pate; cut ‘mto. elghths: snd ll \'En; m but a ocertsin kind of
always a welcome 4171 o it grnd- |T teceived cards from the following | trim the bgsket with a dit of Christ- |1 did my maker's law obey, Temave: ditey. froms- five: sour _spoles. Lot o whits flz equals them, They
Here are gome ool o vu well beate | sieters: Aunt Abby. Crimson Rambler, | mus greens, cover the jelly cap with | Nor from it ever went astray. Press sharp endeg of apple sections "uunn Arée -“d‘ﬂtmdn and :;
. ot theaee | Anvietie. Sister & C. Lucindn and |@ Christmas verse or a Christmas | Thousands of miles I go in fear, into the dourh in rows, lengthwise of’ ¥ o you
French Fondant =01 il thrae Annctte, Sister 8. O, ucin Tk pull off this thick skin and thers Is =
L th Uwnrotnd. | Acut Tesrer plcture, tie & red bow to the handie | But seldom on the earth apgear. pan;’ mix one-fourth cup of sugar and PGTl-of pink .of
of ap egg an equni U fin e e A and your present 1s ready. Fur purpose wise, which God did see, | one-half teaspoon of cinnamon and | Soft ball pi white jolty and
then work into th ""‘T:;f thor | ., Cdaless c‘?,‘"“ Cake—One-half cup | Cottage Cheess put in the Mttle| He put a lving soul in me. sprinkle over dough. Then sprinkle | thousands of seeds and sweet  1ike
vt molssecs 1 con brown sugar. 13| porcelain jars sealed and ‘decorated | A soal from me my God did claim, | With two tablespoons of currants | honéy. There are black

none so nice as thia
kind when fresh. Alf :

ggi
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a big free from just a.sip, ‘..-.

\ uy I invested len ts It
I travel hard by day and night ery. cut fine, Nuts may also-be add- | . One, daY its |
and press | b, cups of |ERS R chips 'il,ntsg:;r‘:u::n;nm:rm};a (Al kinds of candics, bonbons and To fallen man I Eive great legt. e Y e l’.““.i-ﬂ;l;’!ﬁ? m*“ll:: :-“:
peoRn mesais on O] Vi GRS OF | gy Lutter cup plum puddings ns well as friit an ousand of people young and o aligator, o
waxed paper Lo hesdo VLS ‘1; itour, 1 teaspoon =oda, 1 teaspoon cln- | nuts are appropriate gifts, Will by my death great light behold.| APple Sauce—Pare. quarter and core | Mexican name, and the tree original
t one=-ly i

€hocolate C-carms

e fondant inio meit W h

Jow them (o i.u-.l:.'.-.-.

d ot E'. hall
linhitly; then

cmon, 1 teaspoon lemon, 1 cup rais-
]n“

sivong coffee, 1 oup chopped ralsins,

Gifts 'o be eaten are quite as ap-
propriate to give to the very poor as

Christmas almosphere. It locks *too

No right nor wrong can I conceive, |Z
The Scriptures, I cannot belleve;

Real happiness T near sholl see;

cooking apples and to every quart
of apples aﬂdonomdmm

oven for two hours, If tha apples are

cam; tmuﬂqhg They
slul:o and rasemble mz").‘;ﬂ

X

s ’ . = . |one cuop of wuter. Place in a granite | gppearance. Thera is one sced con-
L omaman i et Pt ot ope | BN Yl TR e e T e 2R S LS T S, B o o
= e o o oo pnehed 15 op molasses, 1 teaspoon #oda. 1 cup | doesn’t seem to me to have quite the | No fear of death doth trouble me, SNCE of e HIve o IR e At Ns'a MWy Slevor 1

lifile like flagroot, too: it Is soft and

¢og el - . = not stirred the pieces will be whole | very olly and one has to learn to like
L e I eap carrants, teaspeon ench of cloves | mich like charity, pure and slmple, @ | e e e etanee e Helt 1oy, | |and of @ besutitl veadiah color f
[ stvaky. ; and bake slowly, line with Christmas greens, twine it | Now when these lines you slowly read.| German Apple Cake—Two cups of (Continued on ghge wixtesn.)
wlr BtuMed Dotes— e W Hope zome of the sisters will try | with evergreen, tie a red bow on the Search your Bible with all speed, flour, one-half teaspoon salt, two ta- ;- - o Wt
e dates throuzh & leng: {ihc=e recipes and Teport, handle, put in a spray of holly and a | For that my name’s recorded there, blespoons’ of butter, one egg, ona cup g
¥ i OLD GLORY, couple of cheérful Christmas cards|! honestly to ¥ou declare. of milk_two teaspoons of baking pow- .
& it an Nuewich and add a llitle box of sweets and {t| Wishing you all n Merry Christmas|der and four good sized apples. Sitt| SPECIA], TCO WOMEN
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I \ . now a womamn, she's not very AUNTY NO 1. powder, Tub in mix The eeqnm.i cleansing and
" oL " - s  of A ~PENNY SAVED A PENNY young, nor very rich, nor very wise, a light dough with the beaten egg and germicidal of all Ium is
3 o et EARNED. but she's o genius at keeping Christ- WAYS T c miilu. a;nl out a.b:ut haif .: inch SO
_ A S mus if you count the day's success by | WA O COOK CRANBERRI thick and lay_omn greased shallow
JI_{ W it el Dear Editgr and Social Corner Sis- | tha number of persons whom she AND APPLES. oo baking pan. Pare and core the ap- i :
i FARAWAS iries. 2 cups | ters:—A\ _penny saved {8 a penny | makes happy., She Is alwavs ready a ples, cut into eighths, lay the pleces on o : :
s W i vinsear. 1| earned. 1 mend my lt!‘:m‘x linen, l'm:g wl;cek hall:ﬂd, ﬂ:‘:‘{;ﬂm(ﬁw day the dough mﬂ&?wwbmt: }
: of . birown - | towel hen  large oles  begin through her year ul of work, Dear Edit a i . |taste. Bake & ; ¥
GREETINGS FROM & ' 1‘1'*-:.1 ‘sl-l{},!,l;_ ‘;..;nl: - h:‘r p':‘l%ing one thread below| Christmas morning finds her brigkly | ters: Am a:fdlar?g mpldcmh%izd moderate oven and s Ak hot A .M m M
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mas and § liopt G the smaller holes and broken threads. | taking a pretiily tled box of swects kettle: add tweo cups sugar and when mmx.twn lightly beatan mdgun.r Az & meflanal antiseptic (or<Jouches
Aunt Abby- == vening work: sit down, half hour, | to somebody else, remembering every- bofling turn in one quart of clean | o taste. To mh % in catarch, inflammation or P
one of thosy - “APLE RECIPES gossip, when neighbor runs in. easy |body in her own little world with . o ies and boll ten minutes. whl.ch‘ ehouid :rubﬁed a | Jiceration throms, end that
m h, qui:s he PYSEhein, |5 * ter catelh up and good example for | something and Winding wup with a cr s M wire to m,k it smooth, caused by feminine ilis it hus no 4
time. T ) 1| 2eme 1o pront by. napkin covered, holly trimmed plate ranberry Sauce—Two cups of cran- this Alling in the shell and b-t» uﬂtll For :terr. years the 'ty a-m '
] Balsam Flir: 1 resslood o rer: " Herewith I have learned that way many|of her snecial ralsed doughnuts for | Perries, twa cups of sugar and two it 2 the consistency of any other baked | padicine Co. has Paxtine =
e while You Vere I LHLIL 1. D caninhle recdtpes: | ynae Good weather today, to keeplan old men, who always counts the|CUps of water. Boil sugar and water| .. iopg in their private ence with 4
(B ﬂ Yo Fere spter Wi . toes—Holl the eweel | one on the move. months till they are made again. together for five n;lmus. Skim. Add TDELLE. women, which proves ts 3 :_'
o ‘good " Sl Crrmer wior, then peel, | " Many thanks to writers for Oat-| Not any of her gifts are mueh,|the cranberries and cook slowly with- LW who have _cured eay *
~ o Surabls ; an. Lorning of= | menl Bread recipe. reckoned In terms of trade, but such |out stirring (turn and shake the pan ' it 15 “worth its welght L sold” At 0
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